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Mairtin Mac Con Iomaire (MM) Matt Dowling (MD) 
1. MM: When and where were you born? 
2. MD: I was born in Inchicore. I was actually born in Crumlin, Stanaway Road in 1945. My Dad 
worked on CIE railway and moved to Inchicore when I was about six years of age as it was quite 
near where my Dad worked. 
3. MM: So he worked in the works? 
4. MD: Yeah, he worked there in the (In chi core) works, alongside a lot of men but when I was 
about 14, I was supposed to go to James' Street (school). I was the oldest of a big family. There 
was seven sisters after me so there was no way I was going to James' Street for six years and 
money was short enough. You just knew yourself, it wasn't as if somebody ever told you. So I 
took the option of going to technical school, V.E.C., in Inchicore. Well, I certainly excelled there. 
I suppose because I love Irish, it helped me through all of my exams. You were given top marks in 
Irish and it pulled you through on your average score. 
5. I remember one day, going home and father was working with this guy and his son happened to be 
a waiter in the Russell and he said to me 'There's a job going in that hotel, do you want to be a 
chef?' Well my uncle had been a chef in England, and was a chef and been in the British army 
and had come out and worked with Henley on Thames in the regatta there and he always had 
plenty of money, big cars, fast suits and every time he came home, we got money off him so, it 
certainly looked very promising to me. So I said 'yes, I didn't mind' and my father actually 
brought me down to the schoolteacher, Mr Brick, who was the schoolmaster at the time and 
explained. I think it was about April or I think it was March when he brought me down but I 
started in the Russell in April in 1960. He told him that this job came up, it looked very promising, 
they were going to indenture me, which they did and would they release me from school and could 
I go back and do my exams. Well, they actually agreed, so I went to the Russell, my father brought 
me down, the guy who was a waiter obviously set up the interview and I remember going there as 
a young boy, fourteen years of age. That would be a scandal nowadays- child labour! (laugh) 
Father brought me down, it was evening time and the French chef was there and the second chef 
was a fellow called Jackie Needham. Becky was the head chef. 
6. MM: Was Rolland gone then or. .. . . ? 
7. MD: Rolland had been there and gone back to the Bahamas. He spent a few years in the 
Bahamas in the interim. Didn't come back 'til near the end of the 60 's, so Becky was the head 
chef 
8. MM: So what was his ftrst name, or well whole name? 
9. MD: I don't remember what Becky's name was, but Becky was always his name. Jackie 
(Needham) was the second chef, and he's since deceased. 
10. MM: That's only recently, only a year ago? 
11. MD: Yeah, about a year ago, yeah. And Jackie spoke excellent French but as flat (accent), as 
flat could be. I remember interpreting him to the chef; he asked me if I knew any languages and I 
thought I was great telling him I had fluent Irish, and the two of them just laughed at me. I was 
very upset about this. And while I didn't know any French, I could certainly read a body language 
at fourteen years of age. So I think after that, they must of told my father I could start and I had to 
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go back to the school and sign to say I was leaving and I think I started that Monday, had no 
uniforms and my father had to go and get a trading cheque, and I had never heard of such a thing. 
12. MM: A trading cheque? 
13. MD: Yes, a trading cheque. It was a thing that different companies used, Blackrock catering 
company and other different companies used; it was like a loan of money. You could buy your 
goods there and pay back on a weekly basis. That time you weren't supplied with uniforms. You 
had to buy everything: a hat, an apron. Only thing you didn't get was shoes, there was no such 
thing as safety shoes then. You'd get your worst pair of shoes, ones with no heels on them, and its 
no wonder why we all have varicose veins actually (laugh)! 
14. So I remember going in and starting on my first day, obviously extremely nervous. But there was a 
guy there called Arthur McGee. And Arthur McGee lived in Inchicore. I didn't know him, but he 
had obviously found out about me. I suppose, you don't so much notice it or realise it as young 
people, but as adults we are quite nurturing. 
15. MM: He was from Bulfin Road wasn't he? 
16. MD: That's right. His father was a policeman. And I remember the first job I put on the roast 
and he was the roast chef and I was put in the roast comer. And by God! What I think they learn in 
fourteen weeks, we learned in four months there, could have been anything. And your basic job 
was starting off chopping the parsley, cutting the chips for the staff, pounding the salt in the 
mortar, sifting it and distributing it around to all the chef de partie, running in and out for the pots 
for the chef. When an order carne in, you'd have to go and get the pot. He'd leave it on the floor 
underneath where he was working. You brought it out to the 'plonger'- kitchen porter. He 
washed for you and you waited for it and brought it back and you always had to be spotless. So 
everyday you went in, you had an inspection by the head chef, the sous chef or the chef de partie 
and I stayed there, in the Russell 'til the end, 'til it was actually closing. 
17. MM: 'Till '74? 
18. MD: In between that. Then, after six months you were told by the company, if you were good 
after six months, they would tell you and the company was in debt to you and you were never let 
be forgotten that at home. Everyday you went home, you're mother would ask you 'what did you 
learn today and don't forget, you indenture is coming up soon, I hope you're behaving yourself in 
there'. So there were double threats, there was a threat from home, there was threat from your 
family and there were threats from the job. Your mother was saying 'don't you come home here 
and tell me you got sacked, your father would be very disappointed'. You know, you were 
pressurised and you were only fourteen. So you weren't left open to any choice so you weren't 
able to think 'I might go to the Shelboume or I might go to be a pageboy' . And you'd greatly envy 
the pageboys; they were getting lots of money. Think about 35 shillings a week, at 32 and 6. 
Actually it was 32 and 6 we started on and it went up to 35 shillings. Your mother took the 30 
shillings and left you with the 2 and 6. And I never told her the next year I got my rise but she 
knew I got a rise every year so she collared me for retrospection (laugh). So I tell you, money was 
fairly tight then. But, well I loved it. 
19. MM: So what sort of hours were you doing first? 
20. MD: We were doing, I was on shift. A five-day week with two days off every week, which 
was great. In the early stages, you had a day and a half off, which was very good and that was 
every week. That was every second Sunday and a day and a half so, you got a day and a half off 
and every second Sunday and that's the way it worked. My half-day was nearly always Saturday, 
because I spun a sad story to the chef. My father, well he actually wasn't well but he used to do 
these collections of money and I always helped him, even when I was a young fellow, so I told 
him he needed me to help him, so they were fairly good. So when you really look back on life, you 
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know they actually were really good. You know, you look back and there are always negativities 
but they really were good. So I must have been a flying young commis, I was getting fattened in 
there. Ah, I never saw so much trifles, gateaux's, eh Paris Brests, millefeuille, jelly!!! 
21. MM: And you got to sample all of these like? What were the staff meals like at this stage? 
22. MD: Well, the staff meals were great. Well the staff, the kitchen ate in the kitchen and it was 
up to the chef de partie to provide. There was a set menu, a group menu done by the chef de 
cuisine. He actually wrote out the staff menu every day and that was for all the staff. But there 
were always luxuries for the head chef, or the kitchen staff. Always luxuries. The patisserie had a 
commis and he was trying out choux pastry one day and he made buns and sent then in, mostly for 
the evening tea. Em, the meals were reasonably good. You could nearly list then off: Monday was 
the roast chicken and the roast potatoes and the veg. Tuesday was the casserole and Wednesday 
was the spaghetti bolognaise but no one would eat it, no one would eat pasta in the bolognaise or 
the macaroni, just wouldn't eat it and Thursday ... 
23. MM: Who ate, now at this stage was there many foreign chefs working in the kitchen? 
24. MD: Yeah, quite a few. The pastry chef was always foreign and the head chef was foreign and 
they nearly always had another foreign chef or two, foreign commis there as well. And the 
manager was Petrel at the time, before Fabron, he was also French. The whole place revolved 
around French, the menus were in French, the orders were in French, the chefs called out the 
orders in French, and you had to learn it fast. You had to say 'oui chef' instead of saying 'yeah, Ill 
get them now'. You know, so there was all of that. And so yeah, the staff food was very good. 
You know, we all came from a humble background and on a Sunday we were getting legs oflamb, 
carved and freshly cooked. My farther said 'bring home a bone' and you know, he'd say 'ask your 
man to leave the head on it' (laugh). You know, so they were great and the food was very good. 
And after six months there, we got indentured. There were quite a few students, or what do you 
call them? Commis that started with me and we became friends with them and they had their night 
off on Tuesday nights and you were sort of encouraged by all the chef de parties to meet them, 
particularly the country lads who had nowhere to go. You'd go into Dublin, go into the city, go 
into Caffola's, fifteen years of age, go into Record Hop, you know. No drink involved, it was all 
very easy. An easy life, and you were encouraged. The next night they'd all be enthusiastic about 
what you did 'Where did you go?' If you didn't meet him or didn't tum up, you'd be admonished 
and told you were a bad boy and told not to do it again. 
25. MM: So the nurturing was there to look after the country boys as well? 
26. MD: They made sure they did that as well, yeah. And we all got on great. Then we all became 
indentured and I suppose it was one of the highlights of my father's career because I was a young 
boy, fifteen years of age, told I was going to get this apprenticeship. Went in, Ken Besson was the 
owner of the Hotel, so he in tum then was in the Hibernian. Very few humble people went to the 
Hibernian for drinks on a Thursday evening. Suddenly, he was invited in with lots of other people. 
A friend on mine comes to mind, a fellow called Willie Summers. His dad worked on the buses as 
well and I'm sure he had the same kind ofbanter and chat. But they were given free bar, a few free 
drinks; they were all pleased with that. You know and we were all indentured. Now I still have my 
indentured document. A little bit frail since the years since the 60's, a little bit frail, still have it, 
signed by your parents or guardian, signed by the Manager and signed by Ken Besson, the owner 
of the hotel. And you were then asked to join an in-house saving scheme and none of us wanted to 
that, we were only earning small money, the last thing we wanted to be doing was saving. If my 
mother gave me the money to save that would have been fine, but she wasn't doing that. But the 
whole idea was that you pal up a waiter and the two of you would save and there would come a 
time when the two of you would of earned enough money to put a down payment on a franchise or 
even a restaurant. Besson was before his time and he wanted us to do that and he was going to 
help us to get these premises. I don't know of anyone who ever did it, nobody. Now I think it was 
before his time and I partly believe that we lacked education, that we weren't sure of ourselves, we 
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were all great chef and great cooks but when it came to accounts, we were all fearful. And a lot of 
the stuff was beat into us too, there is a lot of people ready to rip you off, so we had to be careful! 
27. MM: You were afraid to take the risk, essentially? 
28. MD: Yeah, but after that we became first years, then second years and so on. And I remember 
I was on the deserts but we were from the roasted veg. and I loved the veg., the veg. comer was 
great. People nowadays have no real love for veg. but if you ever worked in the 60s as an 
entremetier, you had a love for veg. and the soups and your garnish and your farinaceous dishes 
and we had to do all that and you had to give all your garnishes to the chef de partie who always 
wanted something new but that was great, I loved it. I was there for a year and I loved the veg. and 
a lot of us loved the veg. Everything was fresh . And it was always the 1 sr ofMay, it stuck in your 
mind and the fresh pod peas would come in, the French beans would come in. The spinach would 
come in a different colour. All along it was this big coarse like white cabbage leaves and all of a 
sudden you get these lovely spring leaves, gorgeous stuff to cook with. And you got a real. Love, a 
real feel for food! This chef de partie, Jackie Needham, the second chef, whatever he saw in me, 
he thought I was a good little worker and he put me on the sauce comer after that and wouldn't let 
me off it. And I was there for a long time; I was there for two and a half years on the sauce comer. 
29. MM: So how long would you have, so you started off, so how long would you have spent on 
the veg before going on to the sauce? 
30. MD: I'd had about a year on it. Six months in the roast and that seemed to be easy enough, a 
year on the veg and then onto the sauce comer. I never, and I was there from '60 to '74 and I 
never was into pastry, I never got a chance to get into the pastry house. It seemed to be a closed 
shop. Now there was always French patisseries, they either liked you or disliked you. If you made 
an effort to speak their language, they liked you. There was a group of us, cocky young lads and 
we didn't want to speak their language because they would speak in French to each other and we 
resented all that. We had to learn their language but they didn't have to learn our language, so we 
resented all that. In hindsight we were all stupid, we would have been better off going the other 
way, if we'd known, ah sure, old shoulder now, but we resented some of it. But the pastry chef, 
you couldn't get into the pastry, you had to be a really nice guy and you had to, you had to be very 
polite. You had to be a 'lick ass', I won't use that word! 
31. MM: Sycophantic we'll call it. (laugh) 
32. MD: Yes, yes you could certainly call it that (laugh). But I ended up on the sauce and I was on 
the sauce for about three years and then Rolland came back. I'm not sure when Rolland came 
back, I'm sure it was '65.There was a good few chefs working in there with me then, there was 
Willie Woods, Ned Ingram, Colm Ingram, his brother, Arthur McGee, I think he was still there, he 
may have left in '63. They were guys I remember Jackie Needham and a fellow called Ken 
Martin. When Rolland came back, he restructured the whole set-up, the way he wanted it run. He 
still had the chef de partie system but he empowered us, which was great. It gave some of us extra 
money above other chef de parties there. Just to make sure that he was going to go away in the end 
of August, say September, went back to the Bahamas. Jackie Needham took over as head che£ He 
came back then in May and he wanted the whole place to run smoothly, even if he wasn't missed. 
But he was greatly missed because he had a great presence. It wasn't like what he really done, but 
it was his presence alone that really made you, you know, he demanded tremendous respect. And 
even to this day, I do see why he got it. But we'd get extra money. And he'd go away again in 
September, we'd get increased by, I think it was 10 shillings a week which was a big lot of money 
to us, it was a huge bonus to us. Of course when he came back, he'd take it all back off you. 
'Cause what you did then is you go cry to the manager saying you've got the live, so you'd leave 
the 10 shillings. Then the next time he'd go away, you'd look for it again. So it was games, well 
we weren't greatly paid, we were well paid but not greatly paid. That was a bit of fun. I suppose 
when he was there, well, everyone looked forward to him coming, because we knew it was going 
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to be busy. There was a tremendous air of, people who had a French chef, in Dublin in the 60s and 
the place had to be plush. Now I think the Russell proved that. I suppose then I was made second 
chef when Jackie Needham went. Myself and Ned Ingram shared second chef. That was a huge 
moral boost but it was difficult because don't forget, you were young, you weren't getting trained 
enough, I see that now was a downfull . I see it now, as a trainer now, you weren' t really educated 
enough for these roles. You were being promoted within a ladder that was there and you could 
only do a step up the rungs. But everyone around you were the same people. You weren't able to 
change any of their personalities. In fact, some of them resented you getting that job and them not 
getting (it). Maybe they didn' t even want it but they resented you being enterprising as well. So 
that became a great difficulty when you became, sort of, the sous chef, especially on a Sunday, 
some of them wouldn't be pulling their weight, for a better word, or weren' t conforming, as we 
call it now. What happened after that then? Eh, Rolland left for good; he went back and left for 
good. 
33 . MM: But the busiest time was the summer? Say spring into summer? 
34. MD: Ah spring into summer, yeah. From May ' til September was the time we knew. And they 
were the real hype. You know, what we called 'swinging', not sure what it's called now. But we 
did 100 covers in the restaurant and it was only a 70-seater restaurant. So ifyou do 100, you have 
to do a turnover of another 30 people. Now we did 100, I mean, that was called so busy that you 
actually got free beer. If you were under 18, you got a mineral, if you were over 18, you got a free 
beer. And that was given out in the dispense bar. I'm sure you're familiar with the dispense bar. 
That was great. But I mean, if you were only at 90 you'd actually be dragging them in off the 
street you'd want to get another 10. If you only got to 70, you wouldn't want to do another 20. But 
if you got to 90 and it was 10 o'clock, everyone would hang on or if you'd only done 85 and you 
knew you weren't going to do another 15 and it was 10.30, you'd all be clearing down. The chef 
would let you go off early, but you were expected to stay if it was busy. The Horse-Show Week 
was the hype of the hype of the earth. At that time, in the 60s, don't forget, the RDS was the place 
for the show jumping, the Aga Khan actually stayed in the Russell. So the fact that his presence 
alone, with people and tours, and we didn't even do tours but busloads of people came. And just 
for him to be dining in there, the whole feeling of ambience in the place and elegance. People 
loved to know that the Aga Khan was there, and he was well promoted by the newspapers; there 
was television but not as great as it is now. So we loved it. And we would be swinging for lunch 
and dinner. And people would actually come for lunch and they'd go to the horse-show and then 
come back for evening dinner. Now, they go to the horse-show, they have their lunch there and 
they're marquees and all. So that has greatly changed because they have seen the markets there. So 
they don't want people going back to the Russell or the Shelburne so we' ll see what we can do. So 
the Horse Show was great and no one got a day off on the Horse Show, which was great again 
because the whole brigade was together. It was the only time we ever had; I think, 24 in the whole 
brigade. There was 24 in the brigade altogether and no one had a day off You got overtime at 
some stage, later on. No wonder the place closed down, we all got so much overtime! But it was 
great, we enjoyed it. Then September, there always came a lull, October, a lull. Lunch trade would 
be reasonably good but you'd do maybe 40 or 50 for lunch. 
35. MM: But it was still a busy thoroughfare because, was it Harcourt Street Station was still open, 
wasn't it? 
36. MD: Yeah, It closed in the mid 60s. All ofHarcourt Street was huge, it was full of small B & 
Bs and small hotels there and even though a different type of clientele would stay it, it was a huge 
big thoroughfare right onto Stephen's Green. Stephen's Green was the place to be. And all the 
elite would stay in the Russell. Now we in the kitchen, we never bothered about who was there. It 
was unimportant. You know, how many was booked for dinner? How many was booked for 
lunch? And we'd only be screaming 'you're on this, you're on that'. 
37. MM: There was never any ' airs or graces' about who you were actually feeding, it was just put 
the food out? 
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38. MD: No. We'd just hear and the orders would come down the aboyer or the head chef would 
call out the orders for Mr so-and-so. But it wouldn't mean a thing to us. I mean, he could say 'tres 
soinee' . Now depending on how he said 'tres soinee ', you knew what he was really saying. He 
said 'tres tres soinee, passion', it meant 'you be careful, it's a good customer'. But he didn't tell 
you that, it was just are we doing ok? Is everything going to be tres soinee? So we had all of that, 
you learned all those words and you had to learn them. And I remained on the sauce and became 
the head sauce chef. And it was a tough job, I'll tell you that. It was physical, it was tough. 
Someone said 'you never put on an ounce of weight' and I said 'sure I wouldn't have time to'. But 
you had your lunch from 12 till 12.30 and if you were going to be busy or if you knew you were 
going to massacred, for a better word, at 12.30, the orders are piling up at twenty-five past, you 
certainly weren't going to have lunch, and that's where you got a great development of other 
people working in the organisation. Like kitchen porters and like stillroom maids and we used to 
have a woman that used to do, sort of, pantry maid, for a better word - she would peel potatoes and 
scrub carrots and she'd prep some mis en place, set the staff table. But if she knew one of the chefs 
were busy, she would make you tea or a sandwich, she would go and get it upstairs and bring it 
down and say 'I know you didn't have lunch, there, have a sandwich'. You'd have it while you'd 
be there. And that developed a huge camaraderie and that was one of the things I found, certainly 
in the Russell anyway and although we still see each other, were always still the best of friends 
now because, you know, water under the bridge and you loose some of the pebbles- yeah and I do 
say that. Whatever happened then? 
39. MM: But there was good rapport in the kitchen? 
40. MD: Tremendous rapport. We loved it. And we were actually told that not to be looking down, 
not to be going down for jobs anywhere else, that we were the elitists. It was imbedded into us, I 
actually believe that till this day. And I meet friends of mine, Jim Bowe, he'd say 'ah sure Jim 
works in Jury's' and I'd say 'ah Jim, would you stop, you know, you should have come to the 
Russell, for real training!' I would get a belt offhim, you know. (laughing) 
41. MM: The more I'm talking to people, the more I see what you're saying is true, though, that 
talking about the likes of Bill Ryan and the likes of that, lads who worked all over the world and 
that they really said that the Russell was where it was at. That it was the equal of anywhere in 
England or anywhere abroad, you know, it really was. 
42. MD: Well, if it wasn't right, if the food wasn't right going across the hot plate, it wasn't going 
across the hot plate. No cloche went on it. 
43. MM: But even he was talking about lovely presentation and stuff, you know, they'd bring out 
the long, em what do you call then, not javelins but em, they used call them, the big long, sort of 
flats, you know .. . 
44. MD: Ah yes, torpedo. The torpedoes. But everything was silver. Everything went in silver. 
And the flats went from number one, flat two, three, four, five and then those were torpedoes. And 
it was depending on how many cutters you'd be sending out. But it was all silver service. The veg 
was all silver service, there was no, there was never plate service. Actually what I said there was a 
contradiction. The only plate service was breakfast and a grilled sirloin. They were the only plate 
service. Other than that, they all went in silver. No matter what it was. There was Ris de Veau or 
Cervelle, for a better word or Rognons. 
45. MM: Now tell me this, did you always have, because of this, you know, did you always have 
jleurons with your fish and did you always have, like your eh ... ? 
46. MD: Only certain, only certain, there was Chablais au natural, was with turned mushroom and 
withjleurons on it. 
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47. MM: So did you always have indications of portion like that or some way to indicate portion, 
or was it sort of . . . ? 
48. MD: Oh yeah, we had a torpedo and we had four fillet soles and we'd four fleurons on it and 
four mushrooms, but you'd defmitely have that. They would be counted upstairs by the waiters, 
well before they came into the room. So it was checked leaving the hot plate, it was doubled 
checked going upstairs and before it went into the room so there was no making a 'fu-fa' in front 
of the customers. Because that was all done Gueridon service: present it, Gueridon, and then plate 
it then from the Gueridon and back on to the customer. So if were you ever short of three, two 
pieces of fish, there was trouble. You couldn't serve a table six if you were short of two pieces of 
fillet of sole. That would be sacrilege. 
49. MM: Tell me something, we'll talk about eh, just gender in the kitchen, like I take it, it was just 
a whole male kitchen except for the woman working, as you said, the woman working in the back? 
50. MD: Oh yes. The one lady. And we all referred to her as the lady. There was no women. There 
was no women in the restaurant. Eh, there was commis waiters in the restaurant who wore the 
white aprons down to their, almost to their ankles. Headwaiters all wore collars and bow ties. 
There was one lady who served breakfast and there was a breakfast cook. Mainly a breakfast cook. 
After that the whole brigade was all men. My day was great because .. 
51. MM: And did that stay up till '74? 
52. MD: Yes. It went right through, even in the restaurant. Well basically what happened in the 
Russell was Rolland left and went of, he was retiring as well. His son worked with him as well. 
His son was always there, he died since, Henri was there as well. And Rolland was great too, 
Rolland was well able, his wife was, she was like his secretary, the rosters were always typed up . 
At that time no one could type, certainly not any of the chefs anyway. Not like we're all computer 
literate now which is tremendous. But he would take off the roster, bring the roster home in the 
afternoon and he'd come back then with two or three copies. He'd be printing one outside his door 
and one on the other door and one on the wall . That would be the week's roster. It would be all 
typed and very neat, neatly done. We'd all be amazed at the ... 
53. MM: The organisation of it? 
54. MD: Yeah, the organisation of it. It ups him to be a sort of a more, eh, sort of apt person, much 
more than we'd be. Far more educated, to get all this done. Well maybe he got it done upstairs in 
the office I don't really know, but it looked like he brought it back from home. Now he probably 
did get it done in the office and we never called it 'the office', it was always called 'the control 
office'. Not sure if you ever came across that before. 
55. MM: But you looked up to him as such. Like for all these little extra things, made him stand 
out much more so? 
56. MD: Well he was always immaculate. His hats had to be done in the Harcourt Laundry. And 
they had to be round, they were never flattened, they had to be round. They would come back and 
the insert, cardboard insert would be inside the hat. And the boy from the laundry would bring it 
down. We'd see him coming in. And that was a status in itself. And he was always immaculate. 
And he endorsed on us to be always clean as well and I don't think it ever needed to be said 
because you took it from example. So everyone else, all the chef de parties were like that, you had 
to be like that. The record would stand out and they might say 'what sort of home did you come 
from' ? - Like I do now when I'm training I say 'what sort of home do you come from, is that the 
way that the way you are at home?' Well, what else is there about the Russell? 
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57. MM: You would have been there then when em, like I know, the Michelin, the Michelin, you 
had the .. ? 
58. MD: The Egon Ronay star 
59. MM: You had the Egon Ronay star. I have eh, at home. The Egon Ronay. You had actually a 
Michelin Star in '74? You'd. 'Cause I think the Michelin came in '74 but it had one just before 
because I actually have the copy. 
60. MD: Oh right, nice one, you must show me that because I was there as the head chef in '74 
and I was probably helping to gaining all that. We had the Egon Ronay and if ever you lost a star 
or. . . 
61. MM: When were you aware of the fact that this idea of stars or guidebooks was important? 
62. MD: Ah when you were either in your third or fourth year. You would know. If you lost a star, 
there would certainly be a lot of admonishment. The Management, the place would be dull. 
Because if you lost a star meant you would loose customer and if you lost customers you're going 
to loose staff. And all that also has a knock on effect 'cause it could be you. And they might close 
this restaurant, or they mightn't run this and they mightn't run that and all the rumours, the 
grapevine rumours that goes around. We were always aware of stars and we strived for it. I recall 
one time I was in charge of the kitchen one night, and this order came in and I don't know why I 
looked at it, but I recall it was 'eggs Benedictine', you know, and a few other items on it that 
wouldn't be the normal, run of the mill that someone would come in and have it for starter and 
then have aRis de Veau as an entree, and then have a main course. But I said, but I recall saying to 
the chefs and the people in the kitchen around me, we were more colleagues trying to run the job 
than actually tiered management, you know. And I'd say 'look, this looks V.I.P and I have my 
doubts with all that. That looks to me like Egon Ronay', so I used to have the hollandaise made 
from 6 o'clock. You'd go back at 5.30; you'd make a batch ofhollandaise then you'd go for your 
tea till 6 or half 6. This order came in at 8 o'clock so I went out into the reduction, put on your 
fresh, get your hollandaise up, start your tammis and put it through your tammis and poach the 
eggs at the last minute and send it up and make sure there's a muffin and everything, none of your 
old toast. And it was just something we just clicked on. So I recall the next day and we were called 
to the manager's office and when you were called to the manager's office it was always a great 
trepidation because you would never believed you were going to get rewarded. Always you 
believed it would be an admonishment, you know. And he says 'this order that carne in yesterday', 
he says eh, 'how did you know it was Egon Ronay'? I says, you know, ' I didn't, it just seemed the 
style of order, it wasn't a normal order that would come through' . So a fella, Bill Ogley, I think 
was the waiter and he was in the office with me and he turned to Bill Ogley and says 'there's a 
young chef who could even identify a customer's different needs and you're the head waiter 
talking to this person and didn't even recognise that', he says 'you surprise me.' So he was 
admonishing the waiter in front of me, which I felt bad about as well . But it was about the group 
with the Egon Ronay, but we retained our star. But I stayed there for a long time, till '74. The 
Russell then came into bad times. Jackie Needham took over as head chef. Unfortunately, things 
didn't work out his health didn' t work out well for him, a lot of it just deteriorated, some did the 
better chefs. Eamon Ingram had left; a lot of the good chefs had left. 
63. MM: Did Eamon go straight to the Lord Edward after that? 
64. MD: That' s right, yeah. He'd left. He was a good mentor of mine as well. I still have great 
respect for him, doesn' t mean I'm a great friend of his, but it's a great professional respect for 
him. He was very good to me when I was young. Eamon went to the Lord Edward, still stayed 
there. 
65 . MM: Had Calm (Ingram) stayed long there? 
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66. MD: Coiro stayed until the end. Coiro stayed until '74. 
67. MM: He went on the boats, I know he was on the boats. 
68. MD: Yeah, Colm stayed yeah. He was second chef to me and we should have been, we would 
have been better off, in hindsight now been joint chef de partie. You know, instead of having split 
shifts and having one head chef, you would get, he was there before me and the two of us would 
jockey. Because one position, one gets there one, one is behind. The one who was behind was 
there was with a screw driver or a dagger to let the air in, and telling all your mates 'look at the 
way he's doing it now and look at the way he' s doing it now.' But Coiro, in the end of the Russell 
in '74, basically what happened in the Russell was, what I believe, the problem in Dublin became 
the bombings, The Monaghan Bombings, The bombings on Talbot Street. They became a knock 
on effect. A lot of our English visitors weren't coming, certainly American's weren't coming and 
business people weren't coming. They were doing business in England. A lot of the hotels on 
Harcourt Street started to close down because the influx of those businesses used to come and go 
to Bray for their holidays and they stopped coming. Then we had the burning of the (British) 
Embassy, now I think it was the Embassy in '73, I'm trying to recollect because the Russell closed 
in '74 and I think the Embassy closed in '73. It burnt in '73 . Now that time, we had a directive 
problem, the Irish Transport General Workers Union told not to work. I recall Hector Fabron was 
the manager at the time and I was the head chef at the time, I mean, you were tom between the 
devil in the deep blue sea, you were the chef, you had responsibility to your employees, your 
subordinates, your other chefs. You were a union member and you had customers to look after, 
you had people staying in the house and you really didn't want to protest. 
69. MM: So the directive came down from the union not to work because of..? 
70. MD: It, there was a one day strike. 
71. MM: This was all based on all that happened in the north or. .? 
72. MD: Yeah, what happened in the North. You remember all the killings and the shootings. 
Bloody Sunday. 
73 . MM: Bloody Sunday. Yep, yeah. 
74. MD: And I called Fabron, I don't know where his loyalties really lied. He was a very active 
Fabron. You never really met the man did you? 
75. MM: No, I never met him. 
76. MD: Well he was a very paunch. His mother was French or his father was French and his 
mother was English but he came to Ireland, he worked in Scotland for a long time. But he was a 
stickler, now really for standards and hygiene he was excellent. But he was so good that you'd 
have to bring up your menus in the morning to him. He'd sit in his office and he'd read the menu. 
He'd do his corrections of his spelling, humble you, sitting at the end of his table 'I told you 
before Dowling, there's an 'e' over that line.' You know, that's the way he' d speak to you. And he 
still didn't call you Matt or still didn't call you chef and that was the downside of always getting a 
boy. He never gave a real reason. He had respect in ways but never had that real respect, you 
know. And he'd say 'Ris de Veau again today, my god, you must be sick of it.' So you couldn' t 
have put anything on the menu twice or three times, you 'd change it, it wouldn't be too bad. You 
know, make a pane or do it braised or fried in batter, you couldn't have it the same way. And he'd 
be there every morning. But at that time we got the directive to strike, well it wasn't a strike, it 
was a one-day stoppage and I said 'what are we going to do with in-house people?' You knew 
well you couldn't stay in because if you did you were going to be a scab and you really wanted to 
do something. So he said 'leave it with me.' So he actually spoke to his clients and said 'will you 
leave a number of stuff ready.' So we Ieftpousains ready and we left chateau potatoes ready and 
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we left a number ofveg ready. But don't forget, at that time, we had no microwave. Everything 
was chaudfond into the pot and do it all. He looked after it, said he'd looked after it. But one of 
my saddest days I have to say, was seeing that Embassy bum - it was my saddest, saddest day. It 
was a great bit of fun, comradeship going down telling this other country that, you know, we don't 
want you killing people up there on us. That was great, it was fun but there was a lot of thugs there 
and that's basically what happened and they went and they did that. And after that then we knew 
the saddest day in the Russell hotel was that evening when Fabron said, he says 'this is the end of 
the Russell.' He actually pre-empted what was going to happen. And we were owned by the 
Kingsley- Windsor group, the Lyons group hotel, Kingsley- Lyons group. They knew after that, 
what they were going to do, and they weren't going to plough big money into the place. 
77. MM: There was a story in the Hotel and Catering Review, an article about a brick coming 
through the window. Now, you don't know when that was or? No I think it was to do with the 
Union Jack had been flown during the Horseshow? 
78. MD: During the Horseshow? Yeah. I don't know about it. And again, you'd be young and 
you'd only hear about it and it would only be glib sort of, talk. And you'd be, it had nothing to do 
with me. But it would. And the Union Jack and all the flags were flown on top of the Russell. 
79. One of the other great things that the Russell did was they actually entertained external affairs. So 
we entertained external affairs so Iveagh House and Dublin Castle, so one of our prime customers 
was the government. So we would have, if there was a minister over to be entertained from any 
other country, we would, the Russell would submit, I say we as a collective term, three menus 
would be submitted to the department and they would select one of the menus and come back and 
that would be the menu for the day. So you always submited three menus. And then you would 
always be hoping to be picked as one of the chef de partie to go to Iveagh house. Now, the ones 
that I think got picked was definitely the ones who didn't have a great love for alcohol because 
Iveagh House was one of those places where there was free liquor and no control, so if you were a 
chef there and no one in charge of you, the managers didn't go. So the headwaiter, a headwaiter 
was sent, the chef was sent, a team of commis or other chef were sent depending on the number. It 
was never any more, Iveagh house was never anymore than 40 people, max, you know. It was 
Dublin Castle for 100 (people), there would be a group of us, we would pick up the best, we 
always felt if you were picked to go to Iveagh House, you were good as well. That would always 
create some resentment as well, but it was up to the other chef de partie's if they wanted to do it. 
80. MM: Was there much problem in the catering with the drink? 
81. MD: No, not really, yeah. The problem like in Iveagh House because if there was champagne 
over and there was half bottles sent down to the kitchen mostly the waiters would bring it down 
and they would drink it, so that would be a problem but it wouldn't be a problem during the day. 
There was never a problem with on the job drinking. What I always see was the problem with this 
afternoon break, when you had a split yeah, and the split shift when you a lot of these mature guys 
that had no where to go and they go off then and they used to go to the Green cinema or go down 
to the Grafton (Cinema). Very few places to go in the afternoon, we used to go to the Winter 
Garden across the road we might have three or four pints in us and we would be fairly loaded. We 
would sober up and we would sweat it off for eight o'clock, you know, but there is never any 
access to alcohol. There was alcohol in the kitchen, there was red and white wine there was 
Brandy and there was Tia Maria, there was always Kirsh, there was always Maraschino, Sherry 
and Port. 
82. MM: But it was treated with respect? 
83. MD: But there was no, that wasn't drank. Now certainly, the Irish chefs didn't drink the wine 
at that stage. They love it now, but at that stage, we weren't cultured enough. And we were 
learning. And there was one or two chefs, as I said, that liked a drop of the 'crater' or something, 
but you knew who they were, you know. But other than that, there was never, there was actually a 
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great pride in our work. You just wouldn't get drunk. But there was occasions of course, you 
know, there was occasions. But I was training with a great group of chefs. I mean, Louis Corrigan, 
he's in that photograph. He works in Guinness's, Arthur McGee, em, Nicky O'Neill's brother, 
Vincent, you know, eh, Vincent O'Neill, he was a great veg chef. He loved it, and he was a great 
veg chef. And he knew all the garnishes. Nowadays they just do a pea soup, what's called pea 
soup and there was twenty pea soups in the Russell, of all different garnishes. 
84. MM: Now you're sort of talking about Egyptian and all this sort of stuff? 
85. MD: All garnishes, lamballe etc .. They would go by a Repertoire (de Ia Cuisine). If we 
weren't busy, you had to go to the office, you were thrown into the office and you read it. And you 
said to the chef, not the head chef, the chef de partie 'we'll try that one tomorrow, we'll try that 
one tomorrow' and he'd tell the chef, he'd say, the head chef would say 'what soup do you want to 
put on tomorrow?' and he'd say 'put on that one' because he'd be encouraging you to cook the 
reps that you would need as well. So they were greatly accommodating. The other group that was 
always there was Larouse Gastronomique, was always in the kitchen. Now, they were two books 
that were always there. Drink, I can't remember how many people who liked a drink. I mean, as 
life went on there was a few who were bordering on, touching on alcoholism because they liked 
their drink. But generally, it went unnoticed . 
86. MM: How about the technology, sort of thing, like by the time you got in the 60's, you sort of 
had gas and you had .. ? 
87. MD: Yea they were just getting them in the 60s, yeah. They were just getting rid of coal fires, 
they used coal fires and they were getting in the gas and the kitchen was small and it wasn't long, 
it was '62 that they extended the kitchen downstairs. And it was still always downstairs, real, 
upstairs downstairs type of house in Stephen's Green. Down stairs was the dungeon. Even, just 
off Harcourt Street was a chute came down Harcourt St on the Russell comer and Stephen's Green 
comer, chute came down .. 
88. MM: For deliveries and stuff. 
89. MD: Deliveries ofveg and potatoes would pull up there rather than come all the way around 
the yard. There wasn't great change, it did go from gas, and we certainly didn't have what we have 
today. There were no microwaves. 
90. MM: How about ventilation and stuff? Was it a very hot kitchen? 
91. MD: Yeah, very hot kitchen. There was just extraction. Open the window, open the door. 
There was, we probably did have HACCP employed, but when I think about it nowadays, there 
was sawdust on the floor. There was a gas strike in Dublin at one time, it was great because we 
opened up all the old furnaces and got bags of coal in and we were able to cook, we were one of 
the few hotels in town, cooking with two old gas stoves. So that was terrific. There was a glimmer 
of gas coming through to keep the pipes and we were able to keep hot stuff on that and we 
improvised by making up hot plates. And do you know, that greatly stood to me as years went by, 
was how to set up kitchens and how to improvise. And the other thing that greatly helped me was 
going to Iveagh House was how to organise. You did your checklist. Chef gave you the job. Every 
other chef de partie had to contribute to that menu so if I was the saucier, and there was fish on, 
I'd have to have the sauce ready, had to have the, the pastry chef had to have thejleurons ready, 
sauce chef had to have the turned mushrooms ready, the veg chef had to have the veg ready, if 
there was garlic butter, I'm just saying for the word, the rouge chef had to do it. The larder had to 
have your meat ready, had to have your trivets ready, your fish ready, prawns had to be peeled, 
ready. They even had your lettuce chijfonade. 
92. MM: But you had to, you'd check you had everything before going as such? That everything 
was ready. 
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93. MD: You would have your own check and do the check then. And then the van would come 
and load it. Now if you were short, you'd have to come back, now it can be far. But you actually, 
there was trepidation; you were made feel inadequate if you had to come back. If there was an 
accident or something happened, it wouldn't be too bad, but even at that, you know. But it was 
very .... 
94. MM: Do you remember who, I know you mentioned you didn't really care who you were 
cooking for in the Russell itself, you were just doing your job as such, but when you got into the 
Department ofForeign Affairs, were you aware of who .. ? 
95. MD: Ah, yea, I know. Well for the first time, one of my personal first real achievements was 
being picked and I was only a commis there three years there, two and a half years and Kennedy 
came over. Now when did Kennedy come? '63? Now I was three years in the Russell and I must 
have been ok. And I was selected as one of the commis to go to the Iveagh House, the runner. 
Because I was enterprising and I was, probably kept my head down and I might have been a bit of 
a 'lick-ass', maybe there's a better word, I don't know. I was probably a nice young fellow at the 
time. But I remember going up to Iveagh House and that was one of my biggest thrills of all 
because it was the first time the president of America came to Dublin, first of all and secondly, we 
were all vetted. So policemen came to our house, detective or policemen came to the house to 
interview my parents to see if we had anything against the Americans and why, what did they 
think of this that and the other, they, I wouldn't say they were interrogated but they were asked a 
number of questions to see how they felt. My father was chuffed that his son was going to cook 
for the president of America. I didn't say there was a hundred others doing it, as far as he was 
concerned. His son was cooking for Mr. Kennedy himself. (laugh) But that was a great thrill and 
the buzz in the place at the time. The pastry chef was making these one of these submarines out of 
pastil/age, you know, and that was a bit of fun. We all stayed back and they presented ... 
96. MM: And they presented the submarine that had been passed down through the wars or 
something like that. 
97. MD: Yeah, the pastry chef he's a Beige. Vivian was a Beige but Vivian made it, but of course, 
the head chef presented it, Rolland presented it, much to disappointment of Vivian because he 
said, 'look I did all the work and your man is going in with it', but that's the way it is, architects 
design, builders build and your man takes all the credit. (laugh) But em, the buzz there was that 
time for Kennedy was terrific, really now. And following that day, we went to do another function 
for him in The American Embassy, so the Russell catered for that as well. So it was another day 
out. A group of us going there. (note: Pierre Rolland's grandson informs me that it was his father 
Henri who presented the submarine because Pierre had broken his leg by tripping over his 
grandson) 
98. MM: Where was the American Embassy at that time? 
99. MD: It was in the Phoenix Park. 
lOO.MM: Oh right. It was up in the Ambassadors residence as such. 
lOl.MD: We also did you know your man Slazenger. Slazenger was a great customer. Slazenger, 
the fellow that does the tennis racquets. Well he had a place, you know Powerscourt at the time. 
And there was another great outing there, and we were all young commis chefs as well. We were 
to go down there, his daughters 21st. Well the Russell actually imported French chefs to do the 
buffet. Now this buffet was exquisite and even by today's standards it was still exquisite. I mean, 
there was no camera, no nothing, you know again, just do your job whatever you're in charge of. 
You're in charge of chef de personel - the lowest of the low. But, however these had these eh, and 
they were great, these like films of copper for crimping lady's and to set off the aspic, lift off the 
aspic and do all the truffle, do the crimping of the lady's. These were on the top oftorpedos, you 
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know, it was the food you'd want but the most thing was this decorative effect. This is art on the 
plate! Yeah, that's what's modern today. 
102.MM: Unbelievable. 
103 .MD: Another great customer was the McCalmont family, Mount Juliet. So they were other 
great customers of ours. They always came to the Horse Show. They always booked into the 
Russell for the Horse Show week. It was strange to see those two great places still there. Mount 
Juliet was a house. I worked there. I went down, the Russell sent me down there to do work. I 
went down to Powerscourt to do work there and went to Ken Besson's house to do work there, 
went out to Lady (inaudible), she was one of the Guinness heirs out in Luttrellstown Castle. She 
was a customer of the Russell and she was looking for a chef so she rang the Russell. They sent 
Arthur McGee and myself out and when Arthur left the Russell, I sort of left my calling card, they 
rang me direct. But once you told the Russell you were going there, you took your own time, you 
worked out there. That was good. That was good, that was tremendous experience and well paid. 
But tremendous experience and ·great life experience as well, to help yourself and where I am 
today, I'm almost ten years on television so, a couple of months on radio and in Failte Ireland 
(originallyCERT) twenty-four years. 
104.MM: You came from eh, you came from, in '74 the Russell shut down, you were head che£ 
Where did you go from there? Did you go to the Hibernian then or? 
105 .MD: I went then, we went to Sachs hotel at that time. There was a numbers of us then. The 
Sachs hotel was looking for staf£ They were revamping the place. It was the old Morehampton 
Hotel. And a number of us went down to them. The assistant manager there, Oliver McMahon, 
he's in the A.I.B bank. He had heard of this and he approached a number of us. Niall, another guy, 
a chef, three of them actually, two other chef out of the kitchen. I went as head chef, second chef, 
sort of third che£ And then the headwaiter went with a group of his men. And we built up the 
Sachs; we went in there, worked, I think, four years. 
106.MM: And when Sachs opened up, did it try and sort of take over the difference from the 
Russell or whatever, to fill that void? 
107.MD: It did. We did and that's what we did. And it was difficult because the Russell had its 
own clientele, its own name and its own style. And we had different management, you know, a 
new style of management, had to fmd our feet again and we weren't getting paid as well we 
should have been. But we were fairly committed for a long time. I was there for four years. 
Unfortunately, a new style of management came in; Tully took over with a different concept of 
what hotels should be. He was a meat baron, he wasn't a hotelier. His heart wasn't into loosing 
money, his heart was making money. Eh, but we ran it successfully for four years and I have to 
say we're very proud of it. We got into the Egon Ronay Gourmet awards. And that was one of the 
greatest things. I was very disillusioned when it actually closed. We were given the option of 
franchising it or leaving. There was never sacking us, we were never sacked. But I wasn't sad to 
leave the Russell, I wasn't glad to leave it. I wasn't glad but I wasn't sad. 
108 .MM: Yeah, you'd been there before, I mean, you were ready for a change? 
109.MD: Yeah, I was ready for a change and this new challenge came so actually, that was great 
because I was only twenty eight years of age, so this was a whole new challenge and I was there 
for four years. And I have to say I was devastated leaving there because you were called in and 
told 'your services are no longer needed; we're going to franchise it. If you'd like to franchise it, 
you're welcome'. But I know what I know about the hotel business and all the pitfalls. That's all I 
see, not all the money. It was the pitfalls. I didn' t want to be minding the till on my day offl 
(laugh) 
llO.MM: So where did you go from there? 
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lll .MD: Well, I left there, ah, like, I had to do a re-evaluation then. 
112.MM: Were you married at this stage? 
113.MD: Ah married with children, two children, no, three children, three children at the time. I 
had to do a re-evaluation. Wasn't really keen now, on going on this night work again, bursting 
bollix for other people. And I went to see this accountant, friend of mine and he gave me two 
choices. 'Look' he says 'you can do two things, you can go out and join the system or go it alone'. 
You know, he says 'if you keep working for someone, that will always happen to you.' There was 
a job that came along; I was approached by Sutcliffe Caterers through somebody to go to Leinster 
House. And the attraction of Leinster House was great because there was no evening work, the 
latest you would ever be was nine o'clock and that would only be when the House was sitting. 
Now the House only sat four months of the year and that was only two nights, so it was only 
Tuesday and Wednesday night and you're never going to be doing dinners up until nine o'clock, 
the last dinner was half eight. The last dinner was going to be seven, half seven for stragglers. I 
went to Leinster House as a head chef. I must say, I enjoyed it, but I have to say, it was an eye 
opener really. We thought that doing 100 and getting a free beer, you're suddenly doing 400 
lunches and 300 high-teas all one after another in a go and eh, you probably pretended to a lot 
more than you did at the time. But I never forget the first week I was there and high tea started and 
this lady, this a lovely woman, started frying the eggs at 2 o'clock. I mean she was poaching eggs 
in vats of oil all day for the evening tea. I mean, the whites just set, the yellow still raw and all on 
trays, ready to scoop off for the evening tea and the bacon and the sausages was all trayed up and 
half cooked and in the oven or the salamander. And that was all going out and when it was a real 
'Belfast Fry' that they got, that was their tea. That was a tough job. I worked for this catering 
company; there were head chefs there when I arrived who'd worked for the government before the 
catering company took over. I was the buffer in between so I can tell you; it took all your personal 
skills. Keeping everyone on board. Yeah, but once you proved your ability, you'll always get 
respect. And one you respect them all to do their job, you still get respect. And if you're half 
decent to people, you know, you're not hug breaking the cook, you're not hug breaking you, the 
kitchen, they'll get on with you. And then, I was there two and a half years and I was getting fed 
up there, I seen this place in Clonskeagh was after starting, small training school by CERT. 
114.MM: Oh right, up in Roebuck. 
115.MD: Yeah, up in Roebuck, you know. I'd seen a couple of people had got jobs and they were 
really my peers. I just doubted their ability, certainly to teach it was ok to cook, not to teach. So 
what you real!J forgot was that you were actually teaching every day. You were getting the job 
done, you know. You forgot you were a teacher. You didn't actually have these credentials to say 
you were a teacher. But I remember ringing up Pierce Hingston, Kevin O'Meara, Michael Marley 
saying 'is there any more jobs up there' the answer I got was, 'you wouldn't go for the job if it 
was there' meaning it was gone. Fortunately in my life there was twists, there was a guy came 
over from England in 1979 to take up the job of teaching. But when he actually started teaching it 
wasn' t academic enough for him. So he went back to England and the vacancy was there. I'm not 
sure whether they advertised or not but I was approached again, I had applied, so took the job and 
I have to say, I've liked it ever since. Now, one says, 'why weren't you more ambitious and open 
your own restaurant?' and I says for answer to that, I'm a financial coward, I admit that, my wife 
would never re-mortgage the house, you can do what you want but don't re-mortgage the house. 
116.MM: Mine's the exact the same! (laugh) 
117 .MD: My house and children, you can go, pack up, you can take your car but you're not taking 
my children or my home and putting us into a B & B. So that makes you a financial coward. But I 
had many offers. Many people wanted me to go with them. Michael Wright particularly, he had 
great foresight at the time; he was the fish merchant that was supplying to us. He wanted me to go 
open a restaurant with him but again, dedication of hours; very difficult, you have to have your 
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quality of like, you have to have. I do believe, if your wife is with you and she wants that as well, 
then she has to have the drive. But if she's a house wife, stay-at-home mother and wants 
companionship, your companionship, she wants your reward, she wants your money and she 
wants the other things and she still wants you there, she doesn't want you burnt out and they're a 
part of the reasons. So I enjoyed cert in Clonskeagh. And I have to say I was very well treated by 
Kevin 0 'Meara; very well treated. But he was, I was very good at the time, eh, I was obviously a 
very astute chef, I was able to, anything he put on paper I was able to put on a plate. So we made 
great accolades for ourselves. We got well voted within circles, so that Roebuck was the place to 
dine. Particularly for companies who were going to bring ministers in or who wanted business 
done and they might have wanted different grants or that you know, they'd bring them there and 
say 'this is what we're training, we're training, this is what we're training these people to go out 
and do outside' so we're all good, you know. 
118.MM: But was that the beginning of the, that was the beginning ofCert, wasn't it as such, or? 
119.MD: Well, that was the beginning of the training of it. All the other now came from the 
colleges, don't forget it was all done through Cathal Brugha Street, and the like, and CERT 
monitored that. But the actual, in 1979 the first time CERT opened a training centre, actually 
trained. Don't forget, they started that for a need. There was a high unemployment at the time and 
the government saw the need to train people and they trained all these unemployed people and 
there was a criteria, you had to be six months unemployed before you could get on the course. 
And they were training people for six weeks in a block, and they were hoping they would go on 
then to Cathal Brugha Street, or go on into industry and get trained in industry, and it was hoped 
that that would happen. Whether that happened or not, I'm not really sure. 
120.MM: But a lot of people who are still there (in industry), started there you know? 
/ 
12l.MD: Well when we say that, it's very rewarding, now I don't do a lot of following up but 
you'd see guys around your age who'd say 'do you remember me?' and I'd say 'no' 'I trained with 
you in 1980 in Roebuck'. 
122.MM: So did another six thousand! (laugh) 
123.MD: (laugh) I only remember the really good ones, or the really bad ones. But I have to say, 
I've loved training ever since and I enjoyed it and I still enjoy it. I, well, when you get good 
groups, I really enjoy, when they eat out of your hand. I love that 'cause they produce what you 
just tell them. All you do is give them a recipe and a couple of ingredients and a format and the 
whole product just ends. 
124.MM: Now you've been involved now, since 1960 right? You've been involved I the restaurant 
business as such. I know in 1960 you were totally fresh and all that sort of stuff right? But were 
talking now about 44 years, all right? What are the main changes you've seen? 
125 .MD: Well I suppose, eh, one of the things I suppose is taking the bully boy tactic is gone and 
that's one of the greatest things. 'Cause we did have a lot of fear, we may have respected everyone 
but there was a lot of fear. Sometimes I think, it's gone too far now, that there's less respect, they 
don't want to call chef anymore, they want to call Matt and there's that and that's a huge change. 
Attitude change to young people. They're not committed enough, if they don't have a day off and 
its going be a very good night, they're not committed about the breakfast the next morning. And 
you see that, or the lunch and they come in and they drag their feet. Now that's what I see training 
come in. They don't have a high cleanliness, that has to be instilled in them continuously, that's 
another thing. Now the Kitchen area, I feel, now certainly the department of the environment 
greatly helped us all. Extraction, lighting, and all the good qualities we've been given, that greatly 
helped. HACCP is one of the greatest things ever been implemented. Now a lot of chefs fight 
against it but I think HACCP is one of the greatest things ever implemented because you have 
track record of all your food produced, temperatures and its right for the customer. Now as you 
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say, the downside there's a lot of recording but if you have something to monitor and it helps you 
to do it, it's the best thing. 
126.MM: Was there, just on that there, do you remember much food poisoning? 
127 .MD: No, never had a case, not that I remember, no, no. We had a temperature probe, a 
thermometer in the fridge. That would be looked at it every morning and in the afternoon when we 
came back. No one told me it should be at 4 but we always knew that's where it should be, you 
know, so there was that there. 
128.MM: You were aware of it without being aware that you were aware of it. 
129 .MD: There were thermometers there for sugar boiling but that was about all. But there were no 
thermometers there for cooking. There is also the Alto-shams, the slow cookers, the new steamers, 
microwaves, they greatly helped the chef. Modem cooker styles, oven, level ovens as well, eye-
level ovens, they were great. I mean most of the guys I speak to that are my age they all have back 
pain. 
130.MM: Ah, back pain from all that bending down. 
13l.MD: All have back pains; it's always bending down, taking the big pots. I mean, you even had 
to render your own fat. I'm teaching trainees and I know they call me 'Crusty' now, you know. 
But I'd say one day we'd be doing a sirloin, whole side, take the suet off say 'what can you do 
with that?' and they'd say 'throw it in the bin'. I start telling them what you can do with, making 
Yorkshire pudding, but no they wouldn't do that, 'my rna wouldn't use that'. So you'd make a bit 
of dripping. 'Ah no, wouldn't use that, my Da says it's bad for his heart'. You know, I'd tell them, 
we had to pound all thar, break it all up, put it into a vat, like a big round, put it into the oven, 
leave it there at half two come back at half five, take it out. Now we were only 16, 15 and 16 and 
how we weren't scalded I don't know. Two guys taking it out on each side and straining that and 
that was the fat than for the fat fryer for the chips for the staff or for the friture. But they'd laugh at 
you if you tell them that nowadays. Tell them you had to go pound the salt and put it into jars and 
put the big gab block, put it onto a tray, leave on the hot plate for two days. 
132.MM: Dry it out, yeah. 
133.MD: Think ofthis massive block. You're up to the pestle and mortar in the comer, right, now 
the chef didn't tell you to get a mask, he didn't say 'that'll be dangerous going up your nose son', 
he didn't say that, you just pound that and the chef, the pastry chef is waiting for a jar or that in a 
hurry just get it out. And you pound it to sieve it and you get it and you fill all the jars. And that 
was your job every day. And you were on the roast comer it was your job to give, to make sure for 
the sauce chef, chop the parsley, you had to fill it with parsley. The three stations got parsley, the 
larder station, they got parsley. But I used to hate the sauce chef 'cause he was the one, he didn't 
care about the parsley he just threw it at everything, you know, more parsley 'Persille Monsier 
Dowling, s'il vous plait, allez, allez, allez'. (laughter) You don't be long in learning the French! 
(laugh) 
134.MM: Did you eat out? 
135 .MD: Yeah, a good bit when I was young. 
136.MM: Where did you go? 
137 .MD: I used to go to Trocadero and I used to go to the Green Tureen, that was years ago. That 
was Shan Mohangi. I often see that story on telly. (note. In 1963 Shan Mohangi, a 22 year old 
medical student murdered a sixteen year old Hazel Mullen in The Green Tureen) 
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138.MM: That was Harcourt Street, wasn't it? 
139.MD: Yeah, Harcourt Street and there was a place down off eh, it was near the Rainbow there 
on O' Connell bridge, eh it was the Green Rooster. And we'd go there and you'd feel the bee's 
knees. And there used to be a big old charcoal grill there. I mean you would go there and you were 
young and you were courting because you were impressing and you knew the menu, there was 
French on it, so you definitely knew it, you know. So I enjoyed that. We were encouraged to do all 
that. We were obviously encouraged to go places and only encouraged, certainly after work, 
certainly, greatly, great camaraderie you know, if there was a good show going down on in the 
Crystal (Ballroom). We would go down there after work or up to Harcourt Street to the Four P's. 
(Provinces Ballroom) The only thing was they'd bring you along for the night. And I was driving 
the car, my father's car when I was 17 and I was verypopu1ar with the boys, I could bring them all 
home and didn't drink, didn't drink till I was 28 years of age, you know, took a long time, didn't 
like it I suppose, didn't like it have the money, was too mean. Different guys did different with 
their money. But I did well, I enjoyed catering and I still recommend it. I don't really want people 
in my family to go into it, it's tough. 
140.MM: When did see, or like, when do you think you saw maybe girls starting to come into 
kitchens or when did it happen or? 
14l.MD: Well in Sachs, it was cheaper to have some females, came in and that was what? '74 or 
'75? And young girls started going to college, yeah? And then, they didn't have many in Sachs. 
142.MM: Did you go back to college at all? You didn't, did you go back and do the Jimmy Kilbride 
thing? (note: Jimmy Kilbride ran advanced cookery courses for senior chefs in the Dublin College 
of Catering, Catha! Brugha Street leading to the City and Guilds 706!3 qualification) 
143.MD: Oh yeah, I went back and did that. 
144.MM: When did you do that? 
145.MD: Eh? 70 let me think, eh ' 74, eh I was in Sachs, '78. That was great. No because that, no 
that was great and what was great about doing that was that it actually endorsed what you knew. I 
mean I didn't know, and I say this modestly, I didn't know I knew so much, you know. I used to 
go down to and Jimmy would be giving his class and one day he was giving his class, he was 
talking about doing Supreme de Salmon Condorcet. 
146.MM: Right, yeah, yeah, cucumber and the tomato, yeah, yeah. 
147 .MD: Cucumber, yeah and he' s explaining all of this, you know, and he says 'obviously' he 
says 'you'll get your tomato and you'll make a concasse, and you'll get your cucumber and you'll 
turn it' . Now to me, I didn't know any other way and I asked him in front of the class 'why 
Jimmy, is there another way?' And all the lads in the class started laughing, thought I was winding 
him up and I wasn't. 'Oh' he says 'maybe if you weren' t out of the Russell 'he says 'maybe you 
might be able to slice the tomato and slice the cucumber and out it on top of it', 'Oh, that's 
interesting'. So I was always, I always got the slagging in there 'oh is there another way?', you 
know. Although I enjoyed, Kilbride's class and then I got a lot oftheory out of it, stuff I wouldn't 
have read and maybe think of my methods training and I watched his methods of training and it 
was quite good, it worked for him. Now people learn from whatever works. And they learned from 
it. And I adopted some of it, not all of it, I adopted some of it. But I did enjoy the sessions. 
148.MM: Who was the, who did it the year you did it? Or who was in your class do you remember? 
149 .MD: Paddy Brady was with me, Willie Sommers, eh Dave 0 'Connor. They spring to mind. 
150.MM: And how was eh, how did you, was that your frrst contact with Catha! Brugha Street? 
264 
PDF Creator- PDF4Free v2 .0 http://www.pdf4free.com 
151.MD: Yes. And Hegarty didn ' t want to take me on, neither did Kilbride and obviously I hadn't 
applied for anything before hand but I persisted, I went back a few times and asked, you know. 
Very persistent I was to do that. I got in and I got on grand. (note: Joseph Hegarty was the head of 
School ofHotel and Catering Operations in Cathal Brugha Street) 
152.MM: Did that come through the union or anything or how did you eh, hear about it? 
153 .MD: No not through the union. I just, I don't actually know where I heard about it, maybe 
heard about it through Willie Sommers he told me about it. A friend of mine, he worked in the 
Hibernian and we used to be good friends and we worked together for 14 years in Roebuck and 
through CERT, you know. So I'd say that's where I probably heard about it, you know. But I get 
on reasonable well. Mick Ganlywould be a great mentor of mine down there, lord rest him, got on 
pretty well with him. 
154 .MM: Yeah, how did you find Mick? Like was he, like he was quite, he was fairly old fashioned 
wasn't he? 
155 .MD: That's what I loved about him, that suited me. I still wanted to shoes, I still wanted the 
respect and I still don't want him standing outside my uniform outside the back door smoking, I 
think it's disgusting. And I actually deplore it. And that's what I said the HACCP is great because 
they can't go out the door and I don't think chefs have enough respect for themselves any more. 
Some of them might have an air and grace about themselves, that's good, but I don't think they're 
respectful enough, they let themselves down, that's how they let themselves down and that's how 
people see them then. And it'll become that they're only craft skilled workers, might be a plasterer 
or builder or an ordinary Joe Soaps, yeah, if they don't respect themselves, they won't gain 
respect. 
156.MM: So who do you think was the leading lights now since say the 80s? 
157.MD: Chefs in Dublin? 
158.MM: Yeah. Who do you think is taking over the mantle of the Rolland and the eh, Uhlemann 
and the you know? 
159.MD: I don't know, well Thornton is brilliant, I mean I like his style. I think your man Nevin 
has become very good, Nevin Maguire is an up and coming young chef He's good and he's got a 
good lightness and that's what I like about him, met him a few times and he has no airs and graces 
and now I was on television and that was after 10 years and it doesn't really pull any punches. In 
fact, if you're too high and mighty, you have less friends , you know and that's what they tell you. 
I remember. 
160.MM: Yeah, they'll soon put you down. 
161.MD: Yeah. No one greatly shines. Ill tell you now, I've never watched chefs on television 
maybe I'm being somehow prejudice but I really like Jamie Oliver, I tell you, its his style I like 
and I think it's a new approach to young people, like that what I think is good, he has his jolliness, 
his food is fun. Yeah and he ' s not being dull and dreary but there is that side to it and there is that 
dirtiness and there is that in the background and nobody ever tells you you're great and nobody 
tells it's a great life. Because if you're doing great lunches everyday, they don' t want to be telling 
you everyday because your head is big enough but you know it's a great lunch so give it out. Like 
that's where it's instilled in my own training, so don't be look in for any accolades, did you not do 
a good job today? Well then you know, don' t be waiting on them, the waiters aren't going to tell 
you, they'd be happy enough to get their tips, because the better you are the better the customer 
gives more money and the better they get on and they' ll respect you in different ways. 
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162 .MM: How did you end up getting on, tell me, or how did it happen? 
163.MD: Well, Willie Summers and myself we were in Roebuck, there was a reception up there 
one day. This guy was standing beside and was just talking to us and he was a producer of a 
program Ireland's Eye. He was just talking to us. Willie and I had been doing a few bits of 
demonstrations outside just to keep our hand in, for Knorr CPC, 'cause they were sponsoring the 
panel of chefs and he said 'you did demonstrations, I'm very interested in that' he says. Anyway 
he had us on this evening programme. It was a recorded programme which is bad and eh, we went 
down. Basically what he wanted, he wanted, he wanted, this other eh, I can't even think what he 
wanted was this Ready Steady Cook to be on it and he seemed really annoyed but that kind of 
personality, really, he was a serious guy, always on the cautious side. I mean I was hoping it 
would work out, and Willie wouldn't make it unless it was going to work, you know. And your 
man saw this and we were doing all that and we were getting on grand for a while and eh, CERT 
didn't like the style of it and your man was giving us red aprons and it made us look like 
comedians and their men weren't going to be comedians. Few different heads didn't like it and 
they pulled us off it. And then what happened then after that was eh, the co-producer of that 
particular show was Noel Smith and he opened up this magazine programme 'Live at 3'. And he 
rang me one day- would I be interested? And I had to approach the manager and he said 'yeah go 
for it' so I went for it. And I was on it for I 0 years you know, and I loved it, I really did. At first I 
was always nervous because you know, they'd tell you 'do you see that red light? Look at that 
camera', you know, but I couldn't do it, I just conscious, you know. Eventually I got around to do. 
What happens is you get to know a lot of the guys, you work with the same guys, the floor guys, 
the crew, the floor manager, the props manager he'll be good to you, you know, the runners will 
be good to you, the presenters even, they'll relax you after a while. There was a great camera man 
there Daniel O'Connell, and Daniel O'Connell, I used to love me going there because we'd have 
loads of things in colour, he used to say 'bring the colour, bring the bit of colour' he used to love 
the bit of colour. But Dan was great, he was always, he would tell you how to work the camera, he 
was a cameraman. He'd be saying 'don't be lifting that', you know, 'you're not in a restaurant, 
you're not on a demonstration, this is a show', you know, you'd be showing and saying 'look at 
that' and the cameraman would be running up, you know but I loved 'Live at 3 '. The reason I left 
was because it stopped 'Live at 3' actually stopped and then there was a lull there for a while and 
this new programme carne on and they needed new people. I mean it was getting to the stage of 
almost 60 now so I didn't want to be on 'Live at 3' wearing glasses and wrinkles, you know, I 
want the image to stay the way it was, you know, the picture stays the same, the man moves on. 
(laugh) No, no, no, no, you're always saying that. I wanted to get off it, while I'm young and 
handsome and virile! (laugh) you know, the picture remains but the man moves on. Ah it was 
great. It was great company, I loved it and you get a load of good buzz back off Students used to 
come with me, I used bring two trainees to help me to unload and load and all. And they would be 
there and they would be helping me. You would have a team. Maybe, you'd only be on it once a 
fortnight, sometimes once a week but you know, they would be involved making tea, we' 11 make 
gateaux or we'll make something sponge and that would be great for training, they'd do research 
for it, they'd go up to the library and say 'there's a nice one, that'd be lovely' or 'there's a lovely 
picture' 'wouldn't that be nice?' you know but they had all that, you know. And it gave them a bit 
of a boost as well, particularly people who wouldn't have a lot going for them in life, maybe who 
had left school at an early age and come on to a course here. 
164.MM: It would give them great confidence actually to be involved in something like that. 
165.MD: Yeah and then to be able to tell all their friends and, so there was all that. I loved the 
television and I heard I was good at it. A lot of people have said it to me, I don't know it. (laugh) 
You can tell me the same. (laugh) 
166.MM: What do you think you would be most proud of now, looking back over the say, 44 years 
or whatever? 
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167.MD: My own achievement? Well I suppose, certainly sticking with it and still have a lot of 
good attributes to be able to pass on to the young people today. And I know I've been a member 
on the panel of chefs and I'm very proud to think I've represented the country many times. I've 
been in Olympia, got my silver medal in the Olympia, got my gold medal in Germany. 
168 .MM: When did you get involved in the, was the panel, did the panel sort of get back together, 
was it '79? 
169 .MD: '78 yeah. 
170.MM: It started in '54 or something like that but then there was a lull period for quite a while. 
17l.MD: It was '78 and again it was through word of mouth, I was working in the Sachs at the 
time. You know, people don't have to meet people to know about people. People actually talk 
about, in this little city, people just talk 'your man is great' 'hear your man was there for ages', 
'gas man, you should meet him' or 'you should send a few people up here, they love him' or 
'you'll always get a good commis off him' and that's the way word of mouth goes, if you get a bad 
commis and he's dirty and all, you'd say 'where did you work before' and he says he worked in 
so-and-so, you'd throw your eyes up to heaven, I heard, I hear about the chef down there and 
that's the bad name they get. But in '78 Noel Cullen and Eugene Me Govern and through the Irish 
Transport and Irish Workers Union and through Mick Mullen we started because there had been a 
lull and it was a great organisation and you would be affiliated to anybody that you, that had an 
association with cooking and food or whatever wines guilds and menus and Clef d'Or's. I think its 
great to be affiliated because you keep in touch, you meet people, you're not stagnant if you keep 
moving with them. But I've been on the panel now since 1978 and that's about 25, 26 years now 
and I've been there that long and I still go to the meeting and I still enjoy it Now that has greatly 
changed and there's new blood in but I just look at them and let because they need that as well. It 
gives them a platform to air their own views and to help themselves and to promote themselves as 
well and I think it's good for them to have that amenity, someone view you, say a member of 
Panel of Chefs but you have to prove, it doesn't matter what you say, you have to prove with your 
food what you actually do. It doesn't matter how good a chef you think you are, if you go and 
work for a company, you've got to prove to your customers, to your clientele, to the staff, to your 
owners, managers that you're worthy of what you said you were going to do. It has to go on the 
plate, has to be consistent and you have to make money. You can be the greatest of chefs but can't 
make money - great cooks, you know. Go to the bank manager with truckloads of money behind 
them, ploughing it in, lost cause. You have to be able to make money and that's_the real crunch as 
well. I've done most of that I think, I'm not sure what my other peers would say to all that, I've 
been in Failte Ireland now for 24 years and I do believe I'm held in high accolades among them, 
I'm popular with them, I get on well with all the staff here. I can't get on well with everyone 
because we're all human and our personalities sometimes clash but even when I was in Sachs, I 
still remained good friends, I mean the Russell I still go to meetings with those guys, still remain 
good friends. So people, it's the respect they, you build up for your attributes and what you've 
given, not what you've taken. 
172.MM: If you were to start all over again, is there anything you would do different? 
173.MD: Ah, well certainly, yeah. I would certainly be more educated, I certainly would. See the 
dangerous thing with staying in college too long is that 'chefing' looks like craft skilled; if you 
stay in college too long you want a job that's academic. Now you want to be a chef, you might 
want to be an owner so if you could combine both of them, keep saying that to young people. Go 
and still get an education, still go because what we did was we didn't have enough money when 
we were young and when we got money we wanted to spend it and we certainly didn't want to go 
spend it back in school on courses. Now there's a new generation that does realise that, that there 
is no future without education, and there is no future without computer literacy and what's further 
on down the line, we don't know. But I didn't, I never knew, I never saw myself 20 years ago, 
never mind in the 60s, being able to type, being able to do my own word documents, do my own 
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menus, do my own power point presentations, keep all my access of all my students, e-learning, 
teach e-learning I didn't think I'd be able to do all that but I am. But that's one of the things I 
definitely we didn't, I would have done. Certainly I would have, certainly would have, go and 
definitely learn another language and I keep endorsing that to people. I have a fair knowledge of 
Irish because I kept with it and if I kept better with it I would have got the programme on 
television, you know, but you would have to be fluent. I'm not sure if French is the thing to learn 
but any language is a tremendous thing. I think it's part of education, you know, and reading. Now 
there's too many things out there to distract you there's, first of all when you're young your 
money thing, your dancing, there's the girlfriends, the mates, the alcohol you've all the other 
abuses now that it revolves around. And it's difficult, young boys they all want flashy cars and 
they all want to be out and its difficult even going to, starting going to college its difficult for them 
to stay in and study 'cause they're known as swats and they don't want to be labelled. So they go 
out with their mates and all have difficulty so it's all linked pressure. So what you'd like to do is 
not is not always the value that you can have because you have all these other types of pressures, if 
you're sitting in your room and even your parents come up 'you better go out son, you're being a 
recluse, there's girls out there you know'. (laughter) There's truth in that you know! (laughter) 
174.MM: And on that note, I'll thank you very much. 
End oflnterview 
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